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T. DIEGO, the founder of the first California mission in the South, should
The tale runs that he did
80 spiritualize the menial routine tasks of the Franciscan kitchen where he

be the patron saint

of all good housekeepers.

served that the angels came and took over his work.

Murillo’s painting, sometimes known as “La Cuisine des Anges,” is the
most inspiring mural decoration for the kitchen that we know of.
angels with meekly folded wings do draw and carry water and prepare the
Demure sweet girl angels gaily use mortar and pestle for the grind-
ing of the food. And tiny cherubs, sitting on the floor, as they should, pick
And the mighty ones, the directors
and father superiors, they witness with uplifted hands and abashed hearts,

meat.

over vegetables and fru

it with joyfulness.

“The Miracle of St. Diego.”

This picture hangs in the Cloister Walk of the Glenwood Mission Inn,
at Riverside, California, and there is besides a picture of the saint giving bread
to the Indians, and a statue of him with “a spoon in the hand”’—the symbol

of his office.

Noble

A bread giver, one who goes with “a spoon in the hand,” and love and
humility in the heart—surely in these days when the world is so hungry in body,
mind and spirit, the good St. Diego and his mirecle has a revivifying Easter
message for all of us, and especially for those whose privilege it is to
nourish others, whether it be by providing daily bread for one’s own family

or for those across the world;

or by feeding another’s mind with a new

thought about world old problems; or raising high the torch of one’s apirit to

light another’s path.

We commend to you this St. Diego, the patron saint of the Institute from
now on! Onrly those can hope to have angels in their kitchens who have a true
ideal of service in their own hearts!
Anne L. Pierce, Director Tribune Institute.

The Historic

By Virginia Corter Lee

in the majority of homes, eggs

in some form, and in the four

days’ menus given for the coming
week lighter egg dishes are sug-
zested that will not only appear to|
udvantage on the breakfast ts.1h!e,I
hut will

answer equally well for!
iuncheon or supper, and even furl
dinner. {

Fortunately, with eggs st their |
present low price (about 36 cents

a dozen), they may be used almost |
ad Hbitum, and the wise housekeeper
will now see her way clear to regale
her family with puffy omelets and
souffles, sunshine and sponge cakes, |
meringues, egg salads and dressings,
1o say nothing of the chafing dish or

grille daintles that are always surc'mﬂk as for ordinary omelet in the |

to prove popular. |

Perhaps one of the simplest of |
the lighter egg recipes is a deli-
cious fruit whip. This, of course,
calls ‘only for the whipped whites

of egg=. These are folded into a

fruit puree, sweetened to taste and |
a few spoonfuls of stiffly beaten |

cream added. They arve delicious to

serve with the morning cereal, and |

tf the
they will furnish an excellent des-

amount of cream is increased

sert by turning into parfait glasses
that have been lined with halved
Tady fingers

Eggs *3

ilore Wavs Than One™

Vihen such dishes are prepared
save the volks {o utilize in muffins,
puddings, corn bread and sauces,

and remember in the ]utter to in-

| and half a minced pimento.

crease the amount of baking powder

ASTER Sunday morning means | over the usual amount if the egg

whites are omitted.

For the curried eggs, served fnr!

the first day’s luncheon, hard boil
three egps and cut in large dice,
Blend with a small cupful of vory
thick, seasoned brown sauce and fla-|
vor highly with curry powder. Heat
over hot water and heap in mounds
on large glices of fried epg plant. If
preferred, the epgs may he served
{in a border of steamed rice and a
| little chopped parsley added.

In making the Quaker omelet beat
the yolks of four eges until lemon-
colored and add four tablespoonfuls
each of milk and pgrated bread
crumbs, a teaspoonful of minced
chives, a tablespoonful of chopped
parsley, half a teaspooniful of salt
Fold in
the stiffly whipped egp whites and

5

chafing dish.

For the ege canapes, fry two egey
{in hot bacon drippings. Cosl and
| chop finely, Add a teaspeenful of
prepared mustard, half a cupful of
chopped eress, a quarter of a tea-
spoonful of salt and a tablespoonful
{of grated herseradish.  Spread on
elices of praham bread that have
been lightly fried on one side.

| Lnrn'

gge En Panade
In making the egps en Panade,
trim the crusts from slices of
bread. Break two eggs into a bowl,
beat lightly and add one tablesponn-
| ful of chopped parsley, four table-

| #poonfuls of cream, half
ful of galt and a quarter of a 1
sponnful of paprika. Rab over a
heated frying pan with a cut clove
of garlic and pour in four table
spoonfuls of salad Dip the
bread in the egg mixture, drain and
| saute until erisp and brown in the
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A Rolled Oats and Raisin

Bread Famous for Flavor

BREAD that never grows stale
sounds like a fairy tale, hut this
is practically guaranteed to be such
a bread. The secret is, of course,
Lecause it is eaten so quickly. The |
recipe comes to us with the comment
of the son of the house that theve
really isn't much use making it, be-
cause it “wears out” so soon. But
the mother baker wisely rejoices in
its vanishing properties, for a more
wholesome bread it would be hard to
concoct.

Oatmeal Raisin Bread

3 eupfuls uncooked rolled oats.

1 eupful seedless raisins,

1 quart boiling water.

3 tablespoonfuls molasses.

1 tablespoonful salt.

1 yeast cake.

4 cupful lukewarm water.

About two quarts flour,

Wash the raising and mix them
with the vrolled ocats, distributing
t=sroughly. Pour the boiling water

them and add the salt and
Ne. Mix well and allow to
il lukewarm. Dissolve

“in the lukewarm water

“Us mixihire. Stir in|
‘ £ Broa

erough flour to make a dough that
can be kneaded.
15 used

If a bread mixer
(as we made it in the In-

| stitute) the dough should leave the

sides in a good, firm ball, This is
necessary, as it seems to grow less
stiff on standing.

Let the dough rise until double in
bulk (about 1!y hours in a warm
place), then form it into loaves and
let rise a second time to double in
bulk, Bake in a moderate oven (230
degrees) for one hour. The caution
is given that this bread is apt to
burn more quickly
white loaf.

than the usual

Three average-sized loaves will re- |

ward your labors. 1f small vather
than large-sized pans are used, the
loaf will eut into more attractive
This bread, although good

ny time, is especially suitable for

slices.

&

school lunches, picnic sandwiches
and Sunday night svr= Tianesin
the diefetic standpoint, it forms ag
excellent, base for cui.. ol

and has a worthy place in the nienus
of grown-ups who spend their days
in offices.

E. C. R,, Shelton, Conn,

crisp bread rolls,

Easter Egg Rolls Onto The Table i in Man

]Wlth the Season Right and Prices L.ow, Use Them in Omelets as Weﬂ

hot oil. Serve in place of the hot
breakfast bread.

In addition to the epg dishes
given, egg croquettes ean he highly |
recommended.  Serve with theze
green peas, mashed
polatoes, a erigp green salad and a
simple fruit dessert.

An egg and cheese souffle with a
grated bread foundation is still an-
other suggestion. He sure that the
soufile is light as the proverbial
feather and accompany it with a
vegetablo salad, French bread,
French fried potatoes, peach sherlet
and demi-tacse,

An ¥egz Dessert

When planning in which
eges in sotme form serve as the prin-
cipal ecourse, an iced fruit beve rage
is always acoeptable, as in the fol-
lowing menu:  Bouillon in  cups,
puree of gpinach with poached eggs,
new petatoes, mint and ginger ale |
[dulep, spring salad and strawberry |
| meringue tarts,

Perhaps

menus

of

ane

the Dest egg|

BRUAKPAST
Cooked Cereal with Fruit
and Ezz Whip
Broiled Bacon, Exgs en Prnade
Coffep
(Cost 7Y cenis)
LUNCHEGN
Curried Egzps in the Chafing Dish
Served on [ried Ezsplant
ltolls Celers
renit Ambrosia
(Cost 51.05)
DINNER
Bouillon in Cups
Broiled Steak
Lashed Browned Potaloes
String
Green Salad LEgg Tressing
Almond Souffle with Maple Sance
(Cost S2.60)

Beans

ST~

lntelestmg Menus Planned

| desserts for eh}ldrcn is 3unkct oo
|nop: and it i3 very easily made, as it
requires practically no cooking,

two glasses,
add a large cupful
quarter of & teaspoonful of
and sbout one
SUgAar.
mixture is of tepid heat

a little grated nutmep.
warm room mntil set,
out jarring on the ice,
a spoonful of sweetened,
tastes very much like
rich custard.
illa may be added.

i

BREAKFAST

heat one egg lightly,
of hot
hoiled) milk, a fow grains of salt, o

tableapoonful
Stir briskly and when the
add one-
third of a junket tablet, dissolved in
a tablespoonful of lukewarm milk.
Stir quickly, turn into two sherbet
cups and sprinkle over the top of cach
Stand in a
then chill with-
Serve with
whippid
eream on top of each portion.
delicie=,

A few drops of van-

For

(not which
i
vanilla
of
as in the
yeur, for
tions, for

souffles, s

than now
spring ap

This
& form of |

Seald a

m countle
tables for
Seven 1

| Reeipes to I'n.tuld Your -
Use of a Valuable Food | strained black coffee and half a cup-

AN EGG is an accomplishment part of the

1 deserves vour earnest

| eonsideration as to form and qt}le'half a cupful of flour,
of serving.

There are actually hun- |

dreds of ways to use them, not only

sugpgested Easter menus,

but for brezkfasts any time of the

unusual luncheon combina-
chafing dish specialties and
a5 combinations with veze-
those who eat no meat,

ceipes are given, ineluding
alads and desserts. There

is no better time for trying them
. when prices are low and |

petites applaud this lichter
irotein food.

Almond Souflle
cupful and a half of milk,

BREAKFAST

Halved Grapefruit |_i:l]-.‘ed Rhubarh with Dates
Mirrored Eggs Buttered Toast Souffled Eggn on Ham Toast
Watercress Coffee Celery Hearts Coffee
(Cost 85 cents) (Cost §1)
o ; LUNCIEON
3 - LU HT.I}..\‘ Hominy, Checse and Pimento Souffle
fas p Fotnise Ryo Bread  Endive Salad
Sunshino ("\]m:-n::':i:h &'hl‘p]wd Cream - ; Ginger '“.D Sup
RS & ; e Cup Cakes with Gala Frosting
(Cost 51.20) Stewetl Prunes
DINNER (Cost §LA0)
Clam Chowder Crackers DINMER
Qualier Omelet Fresh Asparazus Vegetable Soup
Creamed Potatoes Egzs a la Suisse in the Chafing Dish
Tomate Salad Green Peas Ealked Potatoes
Ice Cream Meringues with Endive Salad
Fudge Sauce Indian Pndding with Ice Cream

(Cost §

2.35)

Tty e e A

(Cost $2.10)

as Souffles, Cakes, Salads and Desserts—Four

i half

a cupful of wvery strong,

ful of almond paste in the upper
double hoiler, Cream

four tablespoonfuls of butter \...h
add ‘a little

of the hot paste mixture and :I"'Iill‘
ually stir into the first mixture. Stip
constantly until
blend in the wvalls of four cops,
beaten until very licht, with one-third
cupful of sugar. Cook for a
[mert or two after the eggs are
added, and add a few erains of salt,
Remove from the fire, faver with
half a teaspoonful of vanilly extract
and fold in the stiffly whipped ecog
whites. Turn into a huitered soufile
dish, set in a pan of water and bake

very smooth and

mao-

about half an heur in a moderale

overn. Serve with a cream maple |
sauce.
| Party Egg Salad
| This is attractive as well .ne
|delicious, Cut six hard-hoiled aeo
[1nto  halves lengthwise, remave
[the yolks and mash to a paste. Add
p == —— - -

BREAKFAST

Orange and tirape Juice
Normandy Egzgs in the Chafing Dish
Popovers Coffee
(Cast 98 cents)

LUNCHEON
Easier Epg Salad Haot
Mint Pruit Frappe
Gingerbreai with Chorolate Sauce
(Cost §1.32)

Bis uit

DINNER
Egy Canapes
Broiled Lamh Chops
Creamed New Potatoes
Spinach
Macaroon Custard en Surprise
(Cost 82.40)

onp tablespoonful each
sardines, chili sauce, chutney, salt,
paprika and celery salt.
[swhites and the halves to-
gether. Dip the eggs in lemon jelly
that has begun to thicken and that
has been made with twice as much
{gelatine a5 usual. Lay on a platter
1 ~prink!e thickly with chopped
Chill and lay on crisp
leaves.  Ornament with
mounds of mayonnaise dressing,
sections of pickled beet and halved
stuffTed olives,

press

anyg

| e tl.ur‘r_‘

Hominy and Pimento Souflle
Have ready « cupful and a half |

of cooked seagoned hominy and add
ed canned pimento, one ta-
Jn[“' poonful  of minced parsley,
three-quarters of a cupful of grated
American and
Flavor with a

=la

S16

cheese
volks of two eggs,

tablespoonful  of  Worcestershire |
sauece: and add an extra half tea-
spoanful of salt. Beat the mixture |

until light, add four tablespeonfuls

of thin eream, two tablespoonfuls of generously
stiffly

and faold

whites.,

mclted olep

whinpad

in the
Turn into a
souifle dish and cock in a
rate oven until well risen, then
crease: the heat of the oven and
hrown over quickly.

]
Lok

| buttered

Egos a la Suisse
Brown slightly in four tablespoon-
Tuls of hot bacon fat, one small,
| minced and
| chepped green pepper.
a, teazpaonful
s, five slices of broiled bacon cut
in dice and half a can (one small |
cupful) of tomato soup. Let boil up
and stiv in (yve lightly beaten
Stir gently over a moderate heat
until the whele is a light creamy
mase. Serve on toast slices or fried
bread,

onion,

Add ha‘f

Ly

eggs.

Easter Feg Salad
Hard boil egps, shell and
with a silver fork mash to a paste;
add a quarter of a toaspsonful each
{of salt and paprika, one tablespoon-
ful of shredded parsley, one tea-

three

Ispoonful of chopped chives, one ta-

biespoonful of finely chopped nut
meats and sufficient walnut catsup
to form a stiff paste, Chill on the
ice and, with the aid of butter pad-
dies, form into the shape of small
eges.  Arrange on each salad plate
two crisp lettuce leaves and form a
small nest from bits of curled heart
celery, Line the nests with upstand-
ing cooked asparagus tipe and pour
over all two tablespoonfuls of may-
onnaise dressing, Lay the eggs in
the and serve immediately,
Tiny pink radishes may be tucked
in among the celery.

nests

Normandy Eggs

Melt the chafing dish two
[tablespoonfuls of butter, blend in
two tablespoonfuls ef flour and add
gruduallv a small cupful of milk,
|btn‘ constantly until the

in

H&ULE
thickens and boils, and add three |
chopped hard-boiled eggs, three
tablespoonfuls of chopped | sauted

ntushroom caps, one tablespoonful of
minced pavsley, a quarter of a tea-
spoonful each of salt and paprika
and a few graing of nutmeg. Cook
all over hot water until the in-
gredients are heated through and

Refill the |

the beaten
| six hard-boiled

S

half a finely

of  powdered swest |

| cheese cracke

v K Qrms

of minced |

|'stir in one beaten ezg volk,
quickly on toast str

Serm

| Macaroon Custard en Surprie
Scald eight ecrumbled

1

TaCaToon

in two eupfuls of hot a4 beg
| smooth, Beat the of fom

eges until lemon colore
| cupful of sugar, oue-thi
| spoonful of salt and
the first mixture,
a teaspoonful of vanilla extract and
[ fill into parfait glasses containing
| six maraschino cherries, Chill o
the ice, and just previous to serving

, add 523
rd a te
combine with
Flavor with half

of

| top each glass with a mound o
sweetened whipped cream, flavorsd
with the ecordial. Garnish witha

| cherry on top of each.
Japanese Egg Salad
Twe cupfuls of

boiled rieh
one cup
e sweel pgreet
half a teaspoonfil

C

1 egg
| ful of beets, diced:
pepper, chopped;
of grated onion.

Toss all lightly together and mix
stiff mayonnaise
Serve on lettuce leaves with toasted
cheese sandwiches or hot, buttered
Ts.

cad;

with

(Tcsfrd rwd -w-a’- rsed by The Trib-

une [nstitute)
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Greatest Price
‘Reduction in
History

he Worlds inest Oatmeal

IT’S steam-cooked

‘and pan-t toasted.

| —That’s the dif-

ference between

Oatmeal and
H-O Oatmeal._

—




